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J here beginneth the Bukeof cat 
ung and Sewing, and all the fea⸗ 


ſtes inthe Pere, fo; p ſeruice ola 
Nice 02 any other Eltate aspæ 
chal ide each Office, ö lerue 
„ür this Bwke 
9 weer 5 


CARE E 
that Bzawne Reare that Gofe 
LLyft that Swan; Sauce that 
Capon,. ſpoylethat Penne, ..furſh 
| thas hicken;Uttbzace that⸗Malard 
Unlate that Cony.Deſmember that 
Heron Diſplay that Crane diſfigur 
aL e ee Coty ture, 
vntathe that Cutle w. alay ỹ Duan 
tile ee wa 


1 
8 has gat f 
Timber that Fire Me er -e | 


Theboke 


almon, ſtyeng that Lampꝛzap, 
The Pike, "Satce that lack 

ce that Tenche, play thut bꝛeme, 
— tart — on $i tha 
El, at 5 ynhe that 
Cheuin;Cranſen that Elie, ttaunch 
that Sturgion, Undertraunche that 
2 that Crab, ;Bardethat 


"_ aeg wen termen. 
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bead hat, and al other bꝛead ſetibee 
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ok Taruing. 


à dapolde, Houſhomdbꝛeadthze vaies 
olde, Trenchour head foure Dayrs 
olde, then look pour Sault he white# 
die, the planer made of Juoy two 
Inches bꝛode and thꝛer Inches long, 


und loke that your Saltſeller Lyb £ : 


touch not the Salt, then like your! * 
Tableclothes.towels,x Naphins;be 
fatre folden in a cheſt, oꝛ hanged 
à Pearche, then lone your table. nh 
ues be faire pulliſhed,and yout Spo 
nes cleane. then look you haue t wo 
Tarryoursa moe and a leſſe, und 
wine Cannelles of Bore made atcoꝛ 
ding, anda ſharpe Gymlet and Fau⸗ 
tettes. And when ye ſet a pipe on bꝛo⸗ 
che dothus, ſet it tour Fingers bzvye 
aboue the neather Chyne bpwarves 
— 45 ebend ; 1271 
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"TheBSoke 
chard Quince, Serue faſting butter 
lummes, Damſones, Cheries and 
Gꝛapes. After meat. eres, Autts 
Strawberies, Hurtelberies, ⁊ hard 


chæſe 
Cara way in conferts, After Super 
Roſt Apples and Peres, with blad⸗ 
che poudze, and hard cheſe beware of 
Cow Creame a oł god ſtrawberies 
Durtleberies, Joũtat, foꝛ Cheſe wil 
make your ſouerain lick butthe eate 

opere 105 it wil keep ſtomack opẽ, 
Barter is holſom fir t laſt ſoꝛ it wil 
o Away all Parſos, Milke;cream # 
ouncat,thep wil cloſe the Paws. 


ſodotha poſſettherfoze eat hardche⸗ 


ſe and dztke Romney Mod6bewar 


they wil make pour Soueraine ſick, 
therfoze ſet notmuch by ſuch metes 
as wil ſet your tæth on edg.therfoze 


eat an Almond and hard Cheſez bur. 


| rat not much check without h 


Aiſo'Blacidzels oꝛ Pipins w 


ofgrene Salets # raw Frutes, f0z, 


ola wn. ao mo coo >  ____ 


of Cirilig, 


ney Modon. Alſo of diners deinke 
if ther famoſities haue Diſpieaſet 
your (oueraine, let bun eat a Ra 


and dxavathe Reborien Wine to the 
lyes aud it ſhalthelpit. Aliſo if the 
[wet wine pale. — eo a Rom⸗ 
neyUeſſel fps kel 


1 waage 
Wines. 


C. ilii. Red 


* -Thebwke - 
Bed wine; white wine,Claret wine 
Nley:Capzikp,« Heyniſhe 
wine: „Malu ens Baſiard.,. Tyze, 
Bunney, Muſadell,Clary,BaPis, 
e Progr 


. + : * 97 8 9 
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Ci Frcomake Swen 


1 Take Ginger; Pepper," Gzaines, 
Catel,Sitqmon,Sugerand Tozn- 
ſole, then lake 'poubane-fiueo2 {pre 
baggesfoz your Jpocrasto-renne in 
any aPearchthat our renners may 


e, then dk our ftatkoof Sp 
bandes grano, 
nes n entill opera 1 
namon iohote and Dive, Grafnesof 
Paradico ben hote and moyſte, Gin: | 
ger, Exains long poper * 


hote and moyſt, Sinamon, canel and 
Red ind ben hote and dꝛie, toꝛnſaie 
is holſqmefo2 Red wine colouring. 
Now know pe 5 pꝛopoꝛcions of your: 
Jpocras, then beat your pouders, 
eche by them ſelfe, and put them in 
bladders and hang your bagges ſure 
that no bagge touch other, bin let 
eche Baſin touche other, let the ſinſt 
Baſin be ot a galũ, and eche ol 5ᷣ other 
oa Pottel, then put in your daſin a 
Gatonof Red wine, put therto pour 
pouders and ſtire them wel, then put 
them into the ficſtbag; and let it ren 


then put them intuthe leeonde bagge, 


_ thantake a pete in paur hand e a 
l it be ſtrong of Gynger, and alaye 
ſt with Sinamon, and if it be ſtronge 
ofSinams, alay it with Suger and 
ia pe let it renue though xe ten⸗ 
ners, and your Jpocrasſhaibe the fy- 
ner; the put your ipocras into à claſe 
Ueſfletandkepethereteit,:fo; * will 

erue 


The Boke 
ferue foꝛ ſewesthẽ ſerue pour fone®- 
raine with wafers Jpocras . Alſo 
loke pour compolt be fayze and elean 
and your Ale fine dapes old, oʒ men 
dꝛink it then kep your houſe of Ot⸗ 
fite clean, and be curtis of anſwer 
fo each Perſon, and loke pe giue no 
Perſon no palde dzincke, foz it wyll 
bzedthe ſcab. And when ye lay 
the Cloth wipe the bew2zdcleanewith 
a Cloth, then lay a Clotha Couch it 
is called, take your Fellow that one 
ende and holde you that other ende 
then dꝛawe the Cloth ſtraight. The 
bought on the vtter edge take the vt 
ter parte and Hang it euen, the take 
the third eloth and lay the Bought, 
on 5 inner edge and iay Eſtate with 
the vpper parte halfe a Fonte bꝛone, 
then couer thy Cupbozd and thyne 
Etoꝝp with the towelof Diaper then 
take thy towel about thy Hecke, and 
lay the one ſide 2 


ok Caruing. | 
the left Irine;#therowlapyout | 
ueraies Napkin & lap on thine drin 
ſeuẽ Loues of bꝛead W there's; tone 
Trẽthout Loues wich the end ot 
Towel inthe left hãdlas the ma ner 
is thẽ take thy Salt ſeller in thy telt 
hand, and take the end ol the Towel 
inyourrighthandto bear in ſpones 
and Kntues, then ſet your ſalt on the: 
right ſide wher your Souerain (hal / 
ſit, andon the left ſide the Salt ſet 
your Trẽtchers, thẽ lav pont kniues 
and ſet your Bꝛead ont Lofe byano- 
ther. and your Spwns v pour Rap 
kins fapꝛeè folden beſide: pout bꝛead, 
then couer pourbzeadz#'Trechuros 
Spones and&nfues; andateuery 
ende ofthe Table ſeta Dalt ſeller 
with two Trenchour Loues. andi 

you wil wzappe pour-@oueraygnes 
bꝛead ſtately: ye muſt ſquareandpyo- 
poꝛtion our Byead y and ſ that ua 
Loatevemeg then another _ 


he booke 


than ſhal ye make your wzapper ma 
eplp,tht take a TowellofKeinesof 
yervsauva halfe, &᷑ take the to- 
wel hy the ends double, and lay it on 
the Table, ch en take the end ofthe 
bougbt a bandfullinyour hande and 
|  Wzappeithardthenlaye the end ſo 
wzappedbetwen two Towells vp⸗ 
ponthat end ſo wzappede: lay your 
dzead bottome to bottome ſixe o ſeuẽ 
lones, then ſet your bead manerly in 
kame, and when your Soueraignes 
Table is thus arayed couer al other 
hows with ſalte, trenchours and cup 
pes. Alſa ſe thine æwꝛybe araide with 
Baſinnes and Ewꝛes, and water hat 
told, and me haue napkins Cups 
your Pots fo2 mine 


Spones, and 
and dle be made clene, and to the ſur⸗ 
nape make the curteſte with a Cloth 


unvera faire double napyy, then take 
the Tawells end next vou, and the 
utter end at the Cloth, on the biter 
me okthe Table, and hold theſe thace 
endes 


ot Caruing. 


endes at onte, and folde them once 
that a 
then la 


N71 not a Feotebzobez p 
it euen thereft(hould lie. 
Indaftermeat waſh ith chat, the: 
ts at the right end of table ye mut 
giridettout, and the Marshall mel 
conuay it and loke on eache Cloth. 
the right ſide be outwarde and dzaw/ 
ſt ſtraight, the muſt ye raiſe the bpper 
ae ee it withot 


euen, „ 
= and take it vp 
5 ot . 


poar Napkin Knife and Seu 
fore 


The Bowke 

foze him, then ner on your Ene, tyl 
p purpain pas Eight loues and lou 
pe ſet at the ends of the Table foure- 
lones at a meſle a ſæ thateuery par- 
ſon haue a Napkin and a ſpone and 
wait well to the lewer how manp di⸗ 
ches be couered and ſa many Capes 
cover ye then ſerue pe foꝛſh the table 
maunerly that euerp mi U Ly 
W unte 5 11 301 


Delete wut tw: x10 fto 
75 the por Ae all 2 8 
ages 


4125 


of Caruing. 
eaten faſtinge Then go tothe Bod 
of te wing, & ſe pe haue Officers re⸗ 
dptoconuey , and feruants. fo2to 
beare pour Diſhes.Aiſo if the 75 
Gall, ſquiers and ſatgeants o 
mes be there, then ſerue fozth your 
ſoueraine withonten blaine. 


; CSeruice, 

exit getz! pe ſooꝛth Muſtard ,and 
Bzawn,Potage , Beef, Mutton, ſte⸗ 
wedFeſant» ſwan, Capon, 

- Ugaiſgnbahe,Cuſtard. Leche and 
Lombard, Fruiter baunt, with a 
ſubtiltp;two potages blaunch man⸗ 
. Joi ſtandatd Ueaiſo 


* 
© 


[{ Kid, Fawne, and Cony, Bultaty 
to ee 
„Elcuer-Uabefd great Birds 


* Thobwke 

gelly peep pervis NutrcebakeLech 

ncd,friuterfige, Blandꝛels oz 

Bfpins with Carawaye in Conket⸗ 

tes wafers & Ipeeras theh be agten . 

ble. Now this Teac dion voyd 
pe the Table. 


Ins endeth the 8 of Fleſh 
and bere foloweth ee, 
— 1 2225 | 
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ONE 


1 dk Caruing. 
Fyſh, fleſh, beat ne ko wle, moze then 8 
two fingers and a Thumbe, the take 
paut lołe in your lett hand, and holde 
your Knife ſurely, enbzew not theta⸗ 
ble cloth, but wipe vpon your napkin 
then take your Trenchour Loafe m 
pour left hande, and With the edge of | 
your table knife take vp your Cren 
thours as nie p point as pe may, then 
lay four trenchvurs to pour ſoueraide 
one by another, and lav theron other 
four trenchours oz els twain, the tae 
Loe in pour lett hand and pate the 
Loe round about, then cut the ouer 
cruſt to your ſoueraighe; and cut the 
nether cruſt and vod the paring and 
touch p lole no moze after it is loſer⸗ 
ted, then clenſethe table that the ſe⸗ 
wer map ſerue your ſoueratn. Alſo pe 
mult knowe the Fumoſitien oł Ayſh 
Fleſh, and Foules, and ali maner ol 
Sauces arcozwing to their apetites, 
theſe de the Fumoſittes ſault, ſoure 

| reſtyfatfried r 1 ; 


4 The boke 

np Croupes, young Fethers,Heades 4 
Vigtions bones and all manner ot legs 
dbl Beats and Fowles the vtterſpde , 
fo2 thele be Fumoſities lay them neuer 
to your Soueraigne. | 


* 


« Sctufc?. 


. ETakeyourknyfe in your hand dt cut 


Bꝛawne in the Diſh , as it lyeth and 
lay on your Soueraigns Trenchour 
and ſe there be Muſtard. Ueniſon 
with Fourmenty is god foz your ſoue- 
taign , touch not the Ueniſon with 
yourhand but with your Knyfe , cut 
it xij. dʒaughts with the edge of your 
knife aud cut it out into the furmen- 
ty, do in the ſame wiſe with Peaſon 
and Bacon, Beef, Hen, and Mutton, 
paretheBeefe cut the Mutton and lay 

to your ſauerain beware of fumoſities 
Salt, Senew, kat reſly and rawe, 
In Spꝛop Feſand, Partrich. Stock, 
doue Chickins in the left hand take 


them by the Pinion and with the foꝛe⸗ 
parte 


| -- "of Earuing. 
part of vour Knifelift vp your y9y1t- 
ges then minte it into the Sywop ,-be 
ware of ſkin ne rawe and ſene w. Gwoſe 
Teele, Malard and Swan, raile the 
legges then the winges, fave the bo- 
dyin the mids oz in another platter 
the winges in the mids c the Legs at: 
ter, laythe Bꝛawne between the Legs 
andy winges in the Platter. Capon oꝛ 
Henne of Szece, litt the legges; then 
the Wings, and caſt one Wine o2 Ale, 
then mince the wing, and geue your 
ſaueraigne: Feſand, partriche, plouer, 
02 Lapwing , raiſe the Minges and 
afterthe Legs, Cwdcocke, Bitture, 
Egrit, Snite, Curlew and heronſew 
vnlace them, bꝛeake ofthe Pinions,4 
bꝛeake the neck, thenraile the legges 
and let the ferte be on ſtill, then the 
winges , A Crane raile the Winges 
firſt and beware of the Trumpe in 
bis Breſt, Pecock, ſtoꝛtke, Buſtard and 
ſhouillard Unlace them as a Crane # 
let the Feet be on ſtill. Quayle, ſparrow 


The bone 
larke, martinet, Pigion, ſwalo vo, and 


. Chnich the legs kyꝛũt, then the noin⸗ 
ges, fawne, id and Lamb, laye the 


Kidneyta your ſouerayne, then lyft | 
vp the ſhouider and giue ta vour So⸗ 


| Ueraina Byd.Uentiſon rofte cut it in 
the diſh and lay it to your ſouerain 
Aconp lay him on the back cut away 
| -thevents betwene the hinder Legs 
breake the Canel bone. then raiſe the 
ſides then lay the Conyonthe womb 
on eche ſide the Chyne the two ſides 
departed krom the Chine then lay the 
dulke Chine and ſides in the diſh. Al⸗ 
ſo ye Muſt mince four Leſſes to ont 
mo2ſell ot meat that your Soueraine 
maꝑ take it in the ſauce. All bake mea 
tes that be hote, open them aboue, 
the Coin and all that bæ colde opẽ 
them in the mid way. Cuſtard checke 
them inche ſquare, that your ſoueratn 
map eat therot᷑ . Doucettes pate away 
the ſides #the botome, beware ot Fu⸗ 
molities, Fruit er, vaunt, fruters * 
. ay 


" ofCatutng "I 
lar be gon better isfruiterpouch;aps ⸗ 
ple fruiters be god hote, and al colde 
fruiters touch not. Tanſey is good 
hote, woꝛtes of gruel of bet᷑ oꝛ ot mu⸗ 
tan is god. Jelly,Yoztrus creme al⸗ 
monds Blaunch Manger Juſlel and 
charlet cabage and numhles of a dere 
— god c all other Pottage beware 


C hereendeth the Carying of lech. 
And beginueth Sauces ok all 


1 


maner ot Foules. 


Brawne 
Us als dann denten Sn 
ergious is god to boyled Ehltins 
and Capon, wan with Chawdzong, 

Kibs of Beefe with Gaeltk, Muffary 
| Pi vergious ginger ſauce ot Lãb 


F udlard is nod with B 


, and Fawn Mufard, and ſugar 
to Feland partrich and Com, ſaitce 
gameline, toYeronſew, egript, Plo⸗ 
yer and crane to bꝛewe and curlewe, 
B, if, ſalt 


Che be 
falt ſugar and water of Tamet,Bou- 
ſtard, ſhouillard and Bytture, Sauce 
Samline. noodcock Lapwing, Larke 
Qual, Martinet,Ueniſon, and ſnite 
with white ſalt, Sparows, and thꝛo⸗ 
ffles with Salt and Sinamon, thus 
with all meats, ſauce ſhall haue the 
eddi na 


CHere endeth the Sauces fo? all 
manerofFoules and Meates. 


here beginneththe Feaſtes, any 
ſerutcefrom Eaſter vnta 
1 0 | Bhitlontide. 1 


Oh aſter dap and ſo loꝛth to Pei 


_ thecoſtafter the Seruing of the 
Table ti ere ſhall be ſet bꝛead Tren- 
chours, c, ſpones after the eſtimacia 
ok them that ſhal ſit there, and thus 
ye ſhall ſerue your Souer aigne, lay 
Tzenchours, andif her ber of — 

2ency | chan 
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wer degree ellate, lay ſiue Trench- 
surs, and ił he be ol lower degre four 
Trenchours + of another degre thꝛe 
Trenchours, then cut Bzead fo2 your 
Soueraine after ve ino his condici⸗ 
ons whether it be tut in the mids 0z 
pared. oz eis foꝛ to be cut in mall pe⸗ 
ces. Alſo ye muſt bnderſfand how the 
meat ſhalbe ſerued befozeyour laue⸗ 
raigne;aud namely on Eaſter day al⸗ 
terthegouernance & ſeruice of that 
Country wher ye were bone. 
Firſt on that day ye ſhal ſerue a Calfe 
ſodden and bleſſed, and then ſodden 
Eggs with green ſauce.and ſet them 
befozethe moſt pꝛincipall estate. and 
thatLowbecauſe of his high eſtate, 
all departe them all about him, 
then ſerue potage, as lots, Ntes 
o Bꝛawes, with Beefe, Mutton, oz 
Veale and Capons that bee coloured 
with Saffron,andbaked meates. 
And the ſecond courſe Juſlell with 


B. ij. Mamo⸗- 


| The bie OR. 
Mamony and roſted endoured, and 


pigions with bake meats, as Cattes 


Chewets, and Flaunes and other at⸗ 
ter the diſpoſition ofthe Cotes. And 
at ſuper time diuers ſauces of muttõ 
NUele in bꝛoth after the oꝛdinante 
ol the ſteward, # then Chikins with 
Bacon vele, roſt pigions, oꝛ lamb and 
Rid raſt with the head and the Pur- 
tenaunce ot Lamb and Pygges Feet 
with vtneger and Percly theron d a 
(Tanſey fried and other bake meates 


pe chall vnderſtand this manner of 


ſerutce duretk to Penthechoſte laue 


ih daſes. Alto tate herbe how ye 


hall aray theſe  befoze poure 
Doueraigne.Firſtyeſhallſetherebe 


| grene ſauce ot᷑ ſoxell oz ut wines, that 


is bald a ſaute fo2 the fir ſt caurſe, and 
yelhall beginto raiſe the Capon. 1 


Here endetp tt e Fea of Etter til pet 
"F thecoſt. And here beginneth Tar 
-ying ofal mãer ol Fowles. | 


ofCattiing, 
Sauce that Capon. 
Take vp a Capou and lift vp the 


right Leg and the right Bing any - - 


ſo atay foꝛth and lay him in the Plat. 
ter us he chould fite and ſerueyourſo 
ueraine, and know wel that Eapons 
02 Chickens be araied after one ſauce 
he chickens ſhalbe ſquſey with Mer 
neo: Uergtous. „ 
Lift that wan 
Take and bight bim as a Sole, but 
let him haue a larger aw and wk 
pe haue a chamdꝛon. 
cAlap that feſans. 
"Take iFeſan raife his 12 5 
and his winges as it were a Henne 
and no fq ucebut ety, 


Ce cy TRL ONE denne 
and ye mince bim, Sauce him wir 
wine Nouder of Ginger and 2 


| The boke 
then ſet him vpon a Chafinyyſh. of 
colegto warm and ſerue it. 
Wing that Quapl. 
Take a Quaile aud raiſe his legs 
at. as a Hen, # no ſauce 


Diſplay that Crane. 
"Take a crane and vnfold his legs 
and cut ofhis winges by the Joyntes 
then tate vp his winges and his legs 
and ſauce him with poudꝛe of Giuger 
muſtard vineger and ſalte. 
Dilinember that Heron. 
Take a heran, and raiſe his Legs 
and his winge s as a Crane, and ſauc 
Ader bineger, muſtard dont pf 
ger and ſalte. 
Unioynt that Bitturs. 
: Take abſtture add raiſe his legs 
bpb Heron, mn Jo 
e but ſalt,... 
Wꝛeake that Egript. <> er R* 
tu an Egript and raile his i; 
ge 


ofCarfling. 
ges and his Winges as a Heron, and 
noſauce butſalte. - 
Untache that Curlew, 11.33% 
Tale a Curlew, and raiſe his legs 
ar Saut 
but ſale. - 5 
¶ Take a bꝛew and taile his Legs 
andhis wings in the ſaine maner, & 
no ſaute but onelyſalt and anke 
Souerain. eil 
Unlace that Cony. | 
Take a Conp and lay him on the 
back and cut awaythe bents, then 
raile the wings and the ſides, and 
lap bulk Chine and the ſides toge⸗ 
ther. Sauce vineger and Pondes of 
' Break that Sarcel. 
' Take — — 
his wings and bis Legs, c no _—_— 
© WinrethatPloner, 


>> * 53 
Take 
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Cate a plouer and raiſe his Legges 
und his winges as a hen, #noſauce 
but onelyſalte. 
% A Snite. « 
Toke a Snite and raiſe bis winges 
his legs and his ſhoulders, as a Plo 
ver and no ſauce but ſalt. 
Thie that Wodcock. 
Tabea Woodcock and raiſe his Legs 
c bis wings as a ben, this dan Tight 
the Bꝛaine. 


| erebeginnethrhe Feaſt from pen. 
m .- thecoſtintomivlomer. 174 


Atbe ſecond courſe fo2 the mea- 
tes befozeſaid , ve ſh all take fo; 
pour ſauces — 
Pouders atterthe meat, but Ginger 
te tanel, from Penthetoſſ to the Feaſt 
a Sainct Johr Baptiſt. Che fy2\f 
courſe ſhalbe bet and mutton fodden 
with capons 02 toſted, and it Capong 
beſeddearay him in the maner _— 
apd 


; of o 
ſaidandwhenhe is roffed $ muſt cal 
on Salt with wine oꝛwith Ale, then 
take the Capon by the Legs, and caſt 
on the ſauce # bꝛeak him out and lay 
bim in a Diſh as he ſhould flee. Firſt 
ye ſhall cut the right Legge and the 
right ſhoulder and betwern thefoure 
members laytheByzawne ofthe Ca⸗ 
pon with the Croupe in the ende by⸗ 
tween the Legges as it were poſſible 
fo2 to be ioyned again together, and 
other bake meates after. And in the 
ſecond courſe Pottage ſhallbe Juſſel. 
Charlet, oꝛ mertrus with yung Stele 
vele, poꝛk, piglãs, oꝛ Chikins toſted, 
with Paynpuffe, Fruitets and ocher 
bake meates atter the ozvinaunce ot 
the cake. Alſo h Sole oughtto be cut 
member to member, beginnig at the 
right leg and fo foꝛth vnder the right 
wing, # not vpon the ioynt aboue cc 
ft ought foz to be eatẽ wih grængar⸗⸗ 
Ike, oꝛ with ſozell,o2 tender ines o 
6 3 

1 | 


--.Thebwke 
furedf your Soueraſgn.Flſove ſhall 
vnderſt and that all maner ofFowles 
that hath hole tt would be raiſed vn 
der the wing, and not aboue, 


here endeth the Feaſte from Pen. 
tbecoſtto Midſomer. And here begi⸗ 
neth from the Feaſtof S. John the 
Baptift vnto Mighelmaſſe. 


ß ſirſt courſe Potage, woꝛtes 
gruel and furmenty with veni⸗ 
fon and Moꝛtrus and Peſtlesot᷑ 
Pozke,with grene ſauce. Noſted Ca 
pon Swan with Chawdꝛon. In the 

fecod caurſe potage atter 8̊ oꝛdinance 
ol p ch W roſted mutton vele pozk 
Chickens oꝛ endoured pigions heron 
ſews, Fruiters oz other Bake meates 
and take hædto the Feſant, he ſhall 
bearaied in the maner af a capõ but. 
it ſhalbe donn dꝛy without any Mop- 
ſture and he halbe eaten with Salt, 
e pouder ot ginger. Ind the 1 
hs a 


chalbearayd in the ſamemaner with- 
out ay moiſture, and he ſhould be ea 
ten with Salt andPouder , Allo ye 
ſhall vnderſtand that al maneroffou 
les hauing open Clawes as a Capon 
ſhalbe tyꝛed and arayed as a Capon 
and ſuch other. 


C Fromthe FeatofS. Mighen vn⸗ 
tothe Feaſt of Chztfimas. 


N the ir ſt courſe potage, beet mut 
tan, Bacon, ot Peſtlesot᷑ Po, 02 
with Owſe,Capon,Malard, ſwan 
02 Feſant, as it is befoze ſafd with 
Tartes 82 bakemeateso2 Chines of 
pozk, In the ſecõd courſe potagemox 
trus 02 conięs 02 ſew,thenrofte Fleſh 
mutton Pon, vele, Pullets,Chikins 

egfonsteles wegiõs Malatds par. 
trich wodeock Plouer bitture curlem 
Heronfew Ueniſonroft, great birds 


= 


- Thebwke 


Chewets,Bef, wilh ſauce gelopce; 
roſt with laute pegil and otht rbatzed 
meates as is aſmeſad And if ye 
Carne atoꝛe your Lodo? your Lady 
mnnyſaddeu fleſh carue away the ſkin 
| . aboue,then Carue reaſonablyof the 
F. Fleſhtoyour Low oz Lady, and ſpe⸗ 
& Ciallyfo:Ladyes, foꝛ they will ſne 
wp tg ,© fo2 their thoughtes bee 
foie changed, and ſome will not, as 
they be ok complenton. The goſe and 
Sanna be eut as ve do other fou. 
leg that haue hole feet, oz eis as your | 
- | Lowo2your Lady will haue tt. Alſaa 
— — 02 Fe- 
ſant, ought foxto bearated as it is a- 
d, but the Skit muſt be had a⸗ 
way e ſdohẽ they bene cgrued befoze 
vnur Ao oꝛ hour Lady o: generaly 
che ſuin ol al maner hole foted Foules 


fabnhollam foz tobe eaten. Alſo wit 
ve wel p aul maner ot hole ſoted Fou⸗ 
E tiying on the. 


* 
£ 
. ; 


Ude of Caruing- ces * 
ſkins bin holſome and * 
to: bp tleanes ot water. and Fyh is 
their liuing > and if that chey rat a⸗ 
ny ſtinking thing it is made ſo clean 

ee 
Ind the rin ola Capon hen. oꝛ Chi ._ © 
kin. be not ſo tiene, do they rats 
foule thinges in the ſtreat aud there 
| foze the Skpns be not ſo holſome⸗ 
foz it is nottheir konde to enter into 
— — their meat ood. 


2 5 A 
i 4s | 
take the Beads af ell Field, 


The She 
94 1e the feaſts and Cara 
uing ol Flesh. And u here b met 4 
Sewin got fiſſ _ comm 
— 225 conſe, . 
Ons ewing o 
. 
pas — on Tung 
with ſuger Szene Iich Pike 
max, Salens, — rolled Bak 
Gutnatdand Lampzaybake, 
bo *thefecondcourſe, - 
© Gelly. oye: nm in con⸗ 
fects ame Bale furs 


| les —— 
Sauger ES 115 of alte ann 
; — 1 | 
er Paſets pocras 
mel Thea abe 


ol Cartiing; 


+ Here endeth Sewing of Fyſh 
And here foloweth Caring 
_ _._ofFpſh, 


_ Catuer of fich muſt ſeto peſ- 
ſen and Fourmenty the tayleand 
the Liner; ve muſt loke if there be a 
lait Popos oʒ ſele Tucrentine, and 
Au after that fourmeofUeniſon, Ba- 
ken Hering lay it hole vpõ pour ſoue⸗ 
1 trenchour white Peringina. 
dich open it hy the back pick out the 
— 8 — — 
M Salt Salmon # Cunger, pare 
v9 the Sun Salt Fiſhe, Stock 
aach arlung Mackhrel and Butte; 
ee — 
the Siiitmes, A Pike lay the wombe 
ja his erenchourwtth Pike ſauce 
1 Alalt Lam —＋ Hat 
im diſ. x. blij. —— to pour 
sauer uin. A Platte ach water 
wen crofle th yourkate, cult 
on 


|  ſoneraiand mes ine great — 


The Boke 
on ſalt oꝛ wine, ale Gurnard, Rochet 
B2eme, Cheui, Baſe Melet, Roche, 
perch, ſol, Matrel, whiting Haddok 
and Codling, raiſe thein by the back 
and pick out the bones andclenſethe 

telet, in that belly Carp, Bꝛeim.ſol, c 
Crout back a bellp together, ſaimõ 
* <Coger ſturgtõ turbut thirlbol, thoꝛn⸗ 
| back, Poundfiſh,and Halybut, cutte 
them in the Dich as the 4Pozpaſſe:a 
bout; Tench in his ſauce cut it: Sies 
und Lampꝛais roſt, pul ofthe Sayn 
pick out the bones put therto auine⸗ 

ger and Nonuder . A Crab head him 
Btunder tna Uh and makathst 
TED 
temper 
them auer it e 
tothe kitchĩ to heat thẽ (et it 


and lay them ina dich. A trevis dight 
him thus, depart him a funden and 
ſlit the Belly and take out the iche⸗ 


pare away the RUDI and mee 


ok Caring. 9 
it thin put vineger in the Dich e let it 
on Þ Table without eating. Joule 
of ſturgion cut it in thin moꝛſels and 
lay it round about the Diſh, Freſh 7 
Lampꝛap bake, vpon the Paſty, then 
take white bꝛead and cut it thĩ a lap | 
it in a dich and with a ſpone take out 
lentine and lay it vpon the Bꝛead 
ith Red wie and pouder of ſinomõ 
then cut a gobon of the lampꝛay and 
Mince the Gobon thin and lay it in 
the galentine then ſet it vpon the fire 
to heat: rech hering with ſalt & wine 
chꝛünps wel picked Floũders gogi- 
Lamps, Doi 81 9 THY and 
amy 2 god in lew 
Mul di fig Oebers —.— 
| 7 if 
Sal iel ele u white 2004 red 
Crea ine of Almonds, Beleg in 
n Peares Quinces 
in Sirop w parcly rots 
| _moxtrus ofhounds 1 
fiſh reiſe ſtãding N 
A 4 | C.tife Hear A 


Thc We 
Here endeth the Caruing offiſh, And 
here be ginneth lauſes foz all - 
maner ok fich. IJ 


JM utardiogodineſalt 
Salt fich, alt Cungre, Salm 
SparlingſaltEle #, Ling, vineger is 
god with ſalt Pozpos,Turrentine 
kalt Sturgton alt thailpole and ſalt 
Whale lampꝛei with galentine, Uers 
gius to Roche Date Bꝛeme Polet 
baceFlounders ſalt crab and cheuin 
with pouder of Sinamon to thozn- 
back, Herring Houndfilh Haddock, 
Whiting and codde. de. vineger{pouder 
ol Sina mon and nreneſauce 
is god with grene fiſh and Halybur 
cottel and freſh Turbut put not y 
green ſauce wan tt is bun wth 
Wultard, 


Here endeth gan aces 
iſh 9 their 


4 the 


|  ofCariihng. 
ehe Chamberlalne. 
Echpamberlapn muſtbe dily 
t and tleniy in his office with 
0 end ed ec ſo to his ſo⸗ 
batte he be not recheleſſe and 
ſe that ye haue a cleanſhirt',Bzeche, 
2 and doublet then bꝛuſh his 

oſen within and without, and ſer 

his ſhone and his flippers be clean 
and at Moꝛne when ydur Soueraine 
Will arte: warme his Shirt by the 
frre, and ſie pe haue a fte ſhert made 


en ſpꝛedachete ou 
af e 
ee 


Ind his then put vn 
poke and d bis wn02 . 
. manerly and 
tp the vp thenlace his Doublet hole 
by hale #tay 9 „ e * » 
lif. tn 


iithismamer. Firſt beta Chapzeby 


he Be 

Head then legt ye haue a Baſin and 
an Ewer with warme Water aud: 
Towel to nenden r kne 
vpon your ne andaſke pour Sone 
rayn what robe he wil wear a bzing 

bim bümluch as your Soueraigne com⸗ 
b it vpon him, then 
rdell about him, and take 

vou manerly ct go to p church 
02 Chapelto ur ſouetains cloſer 6 
lay Carpets and Quins, and lap 
down his bake of pꝛaiers, then dzaw 


een turtins and take yourleaue 
to ins er 


”—_ eclathegof the ed 
ethorbedand the Po 


beat .Poiltex 
2-1 -& $ . G2 - 2 
& 
Bae mo erg chẽ 
* aw . a © 
keis audſethethets he fag 
1 „ n 0 6 


— — 
chens. Allo leon ere boa gwblp 
bzenning r ſe the houſe of 
eaſement beſbwetaudclean;and the 
pꝛiuy bwzdcquered with green cloth 


# a quichin, then ſa therbs Blanket 2 


domn, or cotton fo: pour ſoueram 
late you haueaBaſin and ewer 
water, and a towellfoz your ſau? al 
then take of his goon and bzinghin 
à mantel to — 
bꝛing him to the fire, and take o 
Gone and his hoſen, then takeg 
kerchefofreins, and kemh his bed. 
 andputonhigkerchitandhis bonet 
then ſpzed down his bed lay d head 
chet and the pillowes,; when your 
1 ſonerainistobed,dagiuthe; — 
e 992 5 der 
chquxs red Ys Wy :03 
CatandloktherbeBaſins: d Hei 
nall let near your ſoueraign x 
fake your leave. manerly, . | 
Fa ſduerain days l 


.." xetmerely;.. - 


* * 
ORE ts 


eue Poe 
$Hereenveth ofthe Chamberlaſn, 


ollowerhofthe chere 
ber andtheUlſher 


HE Marlhall «the ber won 
" now althe eſtates ofthe Lad 


— 


rename ofthe note 


| 'ofCarting; 

| The effate okather Sullices and Bg- 

The eſlate ofthe Ma yo; of Calaps,' 

Che eſtate oa — deuine. 
The eſtate ofa Doeour of both the 


lawes, Wo 
ꝓ Che eſtate of him that og 
. of London, and Sergeant 
Theeſtateofa Maiſter ofthe Chan? 
ceryand other wozſhipfull Prechers 
and Clatke s that ber graduable ann 
all other oꝛders of Chaſtety Pi — 
and Pꝛæſts woꝛſhipfull March 
tes and Gentlemen; all wem y i 
_ atthe Squires tableQ. 

+4 Duke maynotkepthe Hallbut 
eth eltate by them ſelle in chamberoz 
inn paullion that nether ſe other B 


ques Erles Biſhqps and — ; 
allthefemayſierwo arameſſe, | 


ot the —— all er may | 


wv ; . ; 2 : 
L x . 1 3 2 Pug: 
A = 4 - ls Os * * 7 L 22 
« k reg wb ILY . IEEE 6 þ * = 
| / ann and ab 
* 1 aN 


actor js; a meſſe. 


12 al other eſtates may lit thꝛæ oz 
loves at a meſſe. 


C Alſo the marſhall muſt vnde rſtãd 
and znow theblod Royall,foz ſome 


i Eden Lady of royall blod, che hall 
. -, keptheeſtatepſhe was befoze.Jnd 
"= azlodyofiower — Gal kærp 5 
{ olffate 2 Blodd a therkoze 
1 * — Iod cal haue p reuerẽte 

I ded. you hear befoze,. 


1 F 
4 ö y e 
Markall muſt take hedof 
: iT x *. #. a 


neon v2 wi and nextof the-Lpne of 


auen e 
e o. 

= e Marſhall. muſt fake heede 
onto ſtraungers and put them to 
3 ern 0 and ee toz and they 


Loꝛd is blod Royall and of finall 
Xluelod.Avdſam knight is we dded 


| 


1 45 emulttake bædof the Bin⸗ 
e ſtebo 


. hane 


; 
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